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Fee Amount: 
$213.00

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

Reinspection #1

Ruby Tuesday, Inc. 6/8/2015

10843 W Park Pl

Milwaukee,WI

Ruby Tuesday

CDC Risk Violation(s): 0

Code Number Description of Violation Correct By

7-202.12 Sanitizer buckets at the cookline read 0ppm Quat.  Have staff use test strips to determine concentration 
and change out frequently. 

All toxic materials must be used following the manufacturers directions.

6/15/2015

3-304.11 1.  The main dishwashers hot sanitizer step is at 159F.  !60F is required.  Service dishwasher in kitchen.  
You may use the dishwasher to wash and then dip and air dry the dishes using a sanitizer bucket at the 
proper concentration.

2.  The bar dishwasher is not dispensing chlorine at 0ppm.  Service bar dishwasher and in the meantime 
have all barware washed and dipped in the kitchen.

Food equipment must be clean and sanitized before used with food. Repeat code.

6/15/2015

Good Practice Violation(s): 2

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)

2Total Violations:

Notes:



Inspector Signature (Inspector ID:84) Operator Signature
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On 6/8/2015, I served these orders upon Ruby Tuesday, Inc. by leaving this report with


